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Kid Friendly Easy Recipe Time Saver Folgers® Pairing 






Kids will enjoy 
helping to make these 
recipes. And they’ll 
love eating them too! 


Even the most 
inexperienced baker 
or cook can make 
these recipes. 


These recipes can be 
prepped ahead or are 
super quick for those 
busy nights. 


Pair these recipes 
with a cup of Folgers® 
coffee! See tips for 
recommended blends. 
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Cranberry Focaccia 

Prep: 30 minutes + 1 hr 45 minutes rising time \ Bake: 45 minutes \ Makes: 14-18 slices \ Freezing: excellent 


Dough 

Yi cup (125 mL) warm water (105°F-115°F/50 o C-56°C) 
1 tsp (5 mL) sugar 

1 envelope Fleischmann’s® Instant 
Quick-Rise Yeast (2 Ya tsp/11 mL) 

2 h cup (150 mL) Regular, 2% or Fat Free Carnation® 
Evaporated Milk 

Ya cup (50 mL) warm water (105°F-115°F/50 o C-56°C) 
Ya cup (50 mL) butter, melted 

Ya cup (50 mL) brown sugar, packed 

2 tsp (10 mL) salt 

1 tsp (5 mL) vanilla extract 

Yt. tsp (2 mL) cinnamon 

3 Ya cups (800 mL) Robin Hood® Best for Bread 

Homestyle White Flour 

1 cup (250 mL) dried cranberries 
Topping 

2 tbsp (30 mL) butter, melted 

Ya cup (50 mL) coarse sugar 


1. Dough. Combine warm water and sugar in a large bowl. Sprinkle yeast over 
mixture. Let stand until foamy, about 10 minutes. 

2. Stir in next 7 ingredients. Add 2 Yi cups (625 mL) flour, stirring to combine. Stir 
in additional flour a bit at a time to make a soft dough. Knead 10 minutes by 
hand on a lightly floured surface or 5 minutes in mixer on low speed. 

3. Place dough in a lightly buttered or oiled large bowl. Cover bowl with plastic 
wrap and let rise until doubled in volume, about 1 hour. 

4. Punch down dough on a lightly floured surface. Knead in cranberries. Shape into 
a flat round about 8” (22 cm) in diametre. Place on a parchment-lined baking 
sheet. Cover lightly with plastic wrap. Let rise until doubled, about 45 minutes. 

5. Preheat oven to 375°F (190°C). 

6. Topping. Gently brush with melted butter and sprinkle with coarse sugar. 

7. Bake in preheated oven for 40-45 minutes, or until golden. Remove from 
baking sheet and cool on a wire rack. 

Tip 

• If you are not serving right away, wrap focaccia well in foil and freeze in 
a plastic freezer bag. When ready to serve, defrost on counter. Place in 
preheated 375°F (190°C) oven for 8-10 minutes, or until warm. 



Canadian Wheat Makes it Good 








Best for Brunch 



Asparagus and Chevre Pizza 

Prep: 20 minutes I Bake: 30 minutes I Makes: 4-6 servings \ Freezing: not recommended 


Vi bag (150 g) Europe’s Best® 

Asparagus Spears, frozen 
y 2 pkg (14 oz/397 g) frozen puff pastry, thawed 

1 cup (250 mL) grated Mozzarella, 

Fontina or Provolone cheese 

2 tbsp (30 mL) oil-packed 
sun-dried tomatoes, chopped 

3 oz (90 g) crumbled chevre (goat cheese) 

2 green onions, finely chopped 

1 tbsp (15 mL) olive oil 


1. Cook Europe’s Best® Asparagus Spears according to package directions until 
tender crisp (slightly undercooked). Blot dry with kitchen towel. Trim stem ends 
slightly. Cut spears into (1 cm) pieces. Reserve. 

2. On a lightly floured surface. Roll pastry to a 10” (26 cm) circle or square. Place on a 
parchment-lined baking sheet. Prick pastry all over with fork. 

3. Spread cheese over base. Arrange asparagus and sun-dried tomatoes over cheese. 
Top with chevre and onions. Drizzle with olive oil. 

4. Bake in a preheated 400°F (200°C) oven for 30 minutes or until golden brown and 
pastry is cooked. 


start with 


visit EuropesBest.ca 
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Coconut Crunch Muffins 


Prep: 15 minutes + 15 minutes resting time \ Bake: 30 minutes \ Makes: 12 muffins \ Freezing: excellent 



1. Preheat oven to 375°F (190°C). Grease a 12-cup muffin pan or line with 
paper liners. 

2. Muffins : Combine evaporated milk and lemon juice in a large bowl; milk 
will thicken. Whisk in next 5 ingredients until well combined. Add next 4 
ingredients. Add frozen fruit and stir lightly until just combined into batter. 

3. Spoon batter into prepared muffin cups. 

4. Topping. Sprinkle each muffin with 1 tbsp (15 mL) toasted coconut. 

5. Bake in preheated oven 25-30 minutes, or until a toothpick inserted 
in centre comes out clean. Let muffins sit for 10-15 minutes before 
removing from pan. Cool on a wire rack. 

Tips 

• Replace Europe’s Best® 4-Field Berry Mix with Carribean Treasure. 
Simply chop up the frozen fruit before folding into the batter. 

• To toast coconut, place on a baking sheet and bake in a preheated oven 
350°F (180°C) oven for 8-10 minutes. Mix around every few minutes. 


Muffins 

% cup (175 mL) Regular, 2% or Fat Free Carnation® 
Evaporated Milk 

14 cup (50 mL) lemon juice or vinegar 

1 cup (250 mL) granulated sugar 

14 cup (75 mL) butter, melted 

1 egg 

1 tbsp (15 mL) lemon zest 

1 tsp (5 mL) vanilla extract 

2 Z 2 cups (625 mL) Robin Hood® All Purpose Flour 
% cup (175 mL) flaked coconut, toasted 

1 tsp (5 mL) baking powder 
1 tsp (5 mL) baking soda 

214 cups (625 mL) Europe’s Best® 4-Field Berry Mix, frozen 

Topping 

% cup (175 mL) toasted flaked coconut 




Delicious breakfast ideas! 


Brown Sugar Blend Banana Cake 

Prep: 20 minutes \ Bake: 30 minutes \ Makes: 16 servings \ Freezing: excellent (without the banana filling) 



Cake 




cup (175 mL) SPLENDA® Brand 
Brown Sugar Blend 

cup (125 mL) Crisco® Canola or Vegetable Oil 


cup (125 mL) plain yogurt 
ripe bananas, mashed 
(about 1 y 2 cups/ 375 mL) 
tsp (10 mL) vanilla extract 
cups (500 mL) Robin Hood® 
Nutri™ Flour Blend 
tsp (5 mL) baking powder 
tsp (4 mL) baking soda 
cup (50 mL) Chipits® Semi-Sweet 
Chocolate Chips 
Filling 

1 banana, sliced 


1. Preheat oven to 350°F (180°C). Grease two 8” or 9” (22 cm or 23 cm) cake pans. 

2. Cake. Beat brown sugar blend and oil in an electric mixer. Add eggs, 1 at a time, 
beating well after each addition. Add next 6 ingredients. Beat to combine. Fold in 
chocolate chips. Pour batter into prepared pans. 

3. Bake in preheated oven for 30 minutes or until a toothpick inserted in centre of cake 
comes out clean. Cool in pans for 10 minutes. Remove from pans and cool on a wire rack. 

4. Assembly. Place 1 layer of cake on serving platter. Place sliced banana on top. Place 
remaining cake on top. Sprinkle with icing sugar if desired. 

Tips 

• For a more decadent version, place 3 A cup (175 mL) Chipits® Semi-Sweet Chocolate 
Chips in a heat-proof bowl. Heat 14 cup (50 mL) Fat Free Carnation® Evaporated Milk 
in the microwave for 1 minute and pour over chocolate chips. Let sit 5 minutes, stir until 
mixture is combined. Drizzle half the mixture over the sliced bananas and bottom half of 
cake. Place remaining layer on top. Drizzle with remaining chocolate. 

• Try pairing with Folgers Classic Roast® for the perfect finishing touch to your morning! 



icing sugar for garnish (optional) 


visit SimplyHomemade.ca 
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Spiced Toffee Chippers 

Prep: 45 minutes \ Bake: 14 minutes \ Makes: 48 cookies \ Freezing: excellent 


Topping 

14 cup (125 mL) Redpath Dark Brown Sugar, packed 
Ya tsp (1 mL) each; ground ginger and cinnamon 

Cookies 


cup (250 mL) Crisco® All-Vegetable Shortening 
cup (250 mL) Redpath Dark Brown Sugar, packed 


tsp (5 mL) vanilla extract 

cups (500 mL) Robin Hood® Nutri™ Flour Blend 
tsp (5 mL) baking soda 
tsp (5 mL) cinnamon 
tsp (5 mL) ground ginger 


1. Preheat oven to 350°F (180°C). Line baking sheets with parchment paper. 

2. Topping. Combine ingredients for topping in a shallow dish. Reserve. 

3. Cookies. Beat shortening and brown sugar until well combined. Add egg 
and vanilla. Beat well. Add next 5 ingredients, mixing until incorporated. 

Mix in toffee bits. 

4. Roll dough into 1 ” (2.5 cm) balls, don't flatten. Roll in topping. Place on 
prepared baking sheets, about 2” (5 cm) apart. 

5. Bake in preheated oven 12-14 minutes or until set. Serve at room temperature. 


14 tsp (1 mL) nutmeg 









Homemade goodness with every bite! 


1 -Dish Apple Streusel 

Prep: 20 minutes \ Bake: 30 minutes \ Makes: 9 servings \ Freezing: not recommended 



Batter 

1 Zi cups (375 mL) Robin Hood® All Purpose Flour 

2 envelopes Fleischmann’s® Instant Quick-Rise Yeast 
(2 Va tsp/11 mL each) 

1/3 cup (75 mL) sugar 
Vi tsp (2 mL) salt 
Va cup (75 mL) butter, melted 
16 cup (125 mL) Regular, 2% or Fat Free Carnation® 
Evaporated Milk, very warm (120 o F-130°F/50 o C-55°C) 
1 egg 

Va tsp (1 mL) almond extract (optional) 

Apple Filling 

1 can (540 mL) apple pie filling 

Streusel Topping 

Vi cup (75 mL) Robin Hood® All Purpose Flour 
Vi cup (75 mL) brown sugar 


1. Batter. Mix batter ingredients together in a greased 8” x 8” (2 L) baking dish. 

2. Filling: Top batter with apple pie filling. 

3. Topping. In a separate small bowl, mix streusel topping ingredients with a 
fork until uniform in consistency. Sprinkle topping over pie filling. 

4. Bake by placing in a cold oven. Set temperature to 350°F (180°C), baking 
for 30 minutes or until done. 


Tip 


1 Enjoy your streusel with Folgers Gourmet Selections™ French Roast 
Coffee for the perfect pairing! 
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Mini Grilled Tasters 

Prep: 15 minutes I Cook: 5-7 minutes I Makes: 24 grilled tasters or 6 sandwiches I Freezing: not recommended 


12 slices bread 
mustard 

12 slices Swiss or Havarti cheese 
12 slices Bick’s® Sandwich Savers® 

Sweet Yum Yum Pickles 

12 slices smoked turkey, ham, roast beef or any 
combination 

V 2 cup (125 mL) Regular, 2% or Fat Free 
Carnation® Evaporated Milk 
3 eggs 
% tsp (2 mL) salt 

2 tbsp (30 mL) Crisco® Canola or Vegetable Oil 


1. Spread desired amount of mustard on one slice of bread. Place one slice of cheese 
on top of mustard. Add 2 slices of pickles and 2 slices of deli meat. Top with 
another slice of cheese and cover with a slice of bread. Assemble remaining 5 
sandwiches. Press sandwiches lightly and trim crusts. Slice each sandwich into 4 
triangles or squares. 

2. In a medium size bowl, beat evaporated milk, eggs and salt. Dip sandwich bites 
into egg mixture. 

3. Heat oil in a large skillet over medium heat. Grill each sandwich until brown on 
both sides, adding more oil if necessary. Turn down the heat if the pan gets too hot. 

Tips 

• Serve these as an appetizer or as a main course. 

• For that added touch, garnish with an easy homemade salsa made with chopped 
pickles, red onion, cherry tomatoes, green pepper and fresh cilantro. 



Elegant hors d’oeuvres for all occasions! 


Savoury Beet Bites 

Prep: 25 minutes \ Bake: 45 minutes \ Makes: 24 slices \ Freezing: excellent 



Crust 

1 envelope Robin Hood® Flaky Pie Crust Mix 

Filling 

1 cup (250 mL) goat cheese, softened 
H cup (50 mL) Regular, 2% or Fat Free 

Carnation® Evaporated Milk 
3 tbsp (45 mL) fresh mint, chopped 

2 tbsp (30 mL) fresh dill, chopped 

1 clove garlic, minced 

1/3 cup (75 mL) Robin Hood® 

All Purpose Flour for rolling 
1 y 2 cups (375 mL) Bick’s® Sliced Beets, 
rinsed and dried, cut into K* (6 mm) pieces 
1 egg, beaten 

14 tsp (1 mL) coarse salt, optional 

Drizzle 

14 cup (125 mL) goat cheese, softened 
14 cup (125 mL) Regular, 2% or Fat Free 
Carnation® Evaporated Milk 
1 clove garlic, minced 


(amaUrwi 


visit SimplyHomemade.ca 
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2 . 

3. 

4. 


Preheat oven to 400°F (200°C). Line baking sheet with parchment paper. 
Prepare pastry according to package directions. Divide in half. Cover both 
halves with plastic wrap, let rest in refrigerator. 

Filling. In a medium size bowl, combine first 5 ingredients. Reserve. 

Roll out each piece of pastry into a rectangle 12” x 8” (30 cm x 20 cm), on 
a floured surface. Spread half goat cheese filling on each piece of dough. 
Sprinkle beets over dough. Carefully roll each piece lengthwise. Tuck and seal 
sides well. Place on prepared baking sheet. Brush top of pastry with beaten 
egg and sprinkle with coarse salt. 

Bake in preheated oven 40-45 minutes until crust is golden brown. Cut into 
%” (7.6 cm) slices or bites. 

Drizzle. In a small bowl, combine ingredients for drizzle. Garnish plate or 
drizzle over bites. 


5. 


6 . 
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Orzo Salad 


Prep: 20 minutes Cook: 8 minutes Makes: 8-10 servings Freezing: not recommended 


2 cups (500 mL) orzo pasta (1 lb/500 g) 

/2 cup (125 mL) Crisco® Canola or Vegetable Oil 
Za cup (50 mL) lemon juice 
1 >2 cups (375 mL) cherry tomatoes, cut in half 
1 cup (250 mL) feta, crumbled 
1 cup (250 mL) Bick’s® Mini Crunch’ems® 
Garlic, chopped 

K? cup (125 mL) onion, chopped 
Za cup (50 mL) fresh dill, chopped 
1 tsp (5 mL) salt 

V 2 tsp (2 mL) pepper 


1. Bring a pot of salted water to a boil. Add the orzo and cook until it is al dente, about 
6-8 minutes. Drain and rinse with cold water, until the pasta is room temperature. 

2. Place pasta in a large serving bowl. Add remaining ingredients. Stir well to combine. 

Tips 

• This pasta salad has all the flavours of a Greek salad. Great for a barbecue 
or any dinner party. 

• Shaped like rice, orzo pasta is the new take on pasta salad. 




V 
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CKPSSE& 

RlACKJVHL 


Taste the difference 


Imagine a burst of flavour added to your favourite combinations. 
Piccalilli Chow Chow to compliment your smoked cheese, Branston'- Pickles to 
balance the parmesan and Mango Chutney to bring a warmed brie to life. 









Hors d’oeuvres creatively presented! 



visit SimplyHomemade.ca 
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/lour 


Crispy Shrimp 

Prep: 10 minutes \ Cook: 5 minutes per batch \ Makes: 32-40 shrimp \ Freezing: not recommended 


2 

Zi 

Va 

1 

1 

1 

Va 

Va 


lb (1 kg) cleaned large raw shrimp (about 40) 

cup (125 ml_) Fleischmann’s® Canada Brand Corn Starch 

cup (50 mL) Robin Hood® All Purpose Flour 

tbsp (15 mL) smoked paprika 

tsp (5 mL) garlic powder 

tsp (5 mL) salt 

tsp (1 mL) cayenne pepper 

cup (50 mL) Crisco® Vegetable Oil 


1. Pat shrimp dry. Place next 6 ingredients in a shallow dish. Mix well. Just 
before cooking coat shrimp in corn starch mixture. Shake off any excess 

2. Heat oil in a large skillet. Add shrimp and cook about 2 minutes per side 
or until just cooked through. This will have to be done in batches. Drain 
shrimp on paper towels. Serve immediately. 






visit Bicks.ca 




100 years of Homemade Goodness 


£ 

Robin Hood - 


Robin Hood 


BREAD , „ 

Ytotu ^ ALLPURPOSE 

flour 



arm cookies. Freshly baked bread. Delicious 
muffins and chocolate brownies that melt in your 
mouth. Robin Hood® is proud to be part of baking 
in Canada for over a century. Thank you for letting 
us make something good with your family. 


robinhood.ca 








Soy Ginger Vinaigrette 

Prep: 10 minutes 
Makes: 1 14 cups (375 ml_) 

Ingredients 

% cup (1 75 ml_) Crisco® 

Canola or Vegetable Oil 
2 tbsp (30 ml_) soy sauce 
14 cup (50 ml_) rice vinegar 
2 green onions, chopped 
(about 14 cup/50 mL) 

2 cloves garlic, minced 
1 tbsp (15 mL) fresh ginger, 
finely chopped 
1 tbsp (15 mL) honey 
Assembly 

Place all ingredients in ajar. 

Cover and shake until combined. 
Store in the refrigerator for 
up to 1 week. 


Orange Honey Vinaigrette 

Prep: 10 minutes 
Makes: 1 14 cups (375 mL) 

Ingredients 

% cup (1 75 mL) Crisco® 

Canola or Vegetable Oil 
14 cup (125 mL) orange juice 
14 cup (50 mL) white wine vinegar 
14 cup (50 mL) chopped fresh herbs 
(mint, dill, basil, parsley) 

14 tsp (2 mL) salt 
14 tsp (1 mL) pepper 
Assembly 

Place all ingredients in ajar. 

Cover and shake until combined. 

Store in the refrigerator for 
up to 1 week. 

Tip Try any of your favourite herbs. 

Use just one or any combination of 
your liking. 


For more great recipes visit CriscoCanada.com/discover 
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Apple Squash Soup 

Prep: 15 minutes \ Cook: 35 minutes \ Makes: 10 cups \ Freezing: excellent 


1 tbsp (15 mL) Crisco® Canola or Vegetable Oil 
1 onion, chopped 

1 clove garlic, chopped 

3 lb (1.5 kg) butternut squash, peeled and diced 
(about 8 cups/2 L) 

1 sweet potato, peeled and diced (about 1 lb/500 g) 

2 apples, peeled, cored and diced 

4 cups (1 L) chicken or vegetable stock 

1 tbsp (15 mL) chopped fresh thyme or 1 tsp/5 mL dried 

1 tbsp (15 mL) chopped fresh rosemary or 1 tsp/5 mL dried 

1 tsp (5 mL) salt 

% tsp (1 mL) pepper 

3 A cup (175 mL) Regular, 2% or Fat Free Carnation® 
Evaporated Milk 


1. Heat oil over medium heat in a stock pot or a large pot. Add onions 
and garlic and cook gently 2-3 minutes or until soft and fragrant. 

2. Add squash, sweet potato and apples. Stir to combine. Add next 5 
ingredients. Bring to boil. Reduce heat, cover and simmer for 30 
minutes or until squash is very tender. 

3. Puree soup. Return to low heat for 5 minutes to warm soup. Stir in 
evaporated milk. Taste and adjust seasoning if necessary. 



For a delicious Apricot Glazed Roast Turkey recipe... 






Families gather, memories made! 



Pumpkin Pie Crisp 

Prep: 15 minutes I Bake: 1 hour 20 minutes I Makes: 16 servings I Freezing: not recommended 


Crisp Topping 

1 cup (250 mL) Robin Hood® or Old Mill® Oats 

% cup (175 mL) Redpath Dark Brown sugar, packed 

J4 cup (125 mL) pecans, chopped 

2 tbsp (30 mL) Robin Hood® All Purpose Flour 
/2 tsp (2 mL) cinnamon 

14 cup (75 mL) butter, melted 
Crust 

1 envelope Robin Hood® Flaky Pie Crust Mix 

Filling 

1 can (14 oz/398 mL) pumpkin puree (114 cups/375 mL) 

1 cup (250 mL) Redpath Dark Brown Sugar, packed 

1 14 cups (300 mL) Regular or 2% Carnation® Evaporated Milk 

2 eggs 

1 tsp (5 mL) each; vanilla extract and cinnamon 
14 tsp (2 mL) each; ground ginger, ground nutmeg and salt 


1. Preheat oven to 425°F (218°C). 

2. Topping. Combine ingredients with a fork for topping. Reserve. 

3. Crust Make pie crust according to package directions. On a lightly floured 
surface, roll pastry to fit a 9” (23 cm) pie plate. 

4. Place dough in pie plate cutting excess dough. Roll dough under and 
flute the edges with your fingertips. 

5. Filling. Whisk pumpkin puree, sugar, evaporated milk, eggs and vanilla in 
a large bowl. Stir in remaining ingredients. Pour into prepared pie plate. 

6. Bake in preheated oven 15 minutes, reduce heat to 350°F (180°C) and 
bake for 45 minutes. 

7. Add reserved topping and bake for an additional 20 minutes. Remove 
from oven and cool before serving. 

Tip 

• Serve with freshly whipped cream. 
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Beaded Charms 


Prep: 45 minutes \ Bake: 15 minutes \ Makes: 28-32 cookies \ Freezing: excellent 


1 cup (250 mL) butter, softened 
% cup (175 mL) icing sugar 
1 tsp (5 mL) vanilla extract 
1 Zi cups (375 mL) Robin Hood® 
Best for Cake & Pastry Flour 
14 cup (125 mL) Fleischmann’s® 
Canada Brand Corn Starch 
coloured sugars 


1. Preheat oven to 350°F (180°C). Line baking sheets with parchment paper. 

2. Beat butter, icing sugar and vanilla until light. Add flour and corn starch. Beat into a smooth batter. 

3. Roll into different shapes and sizes using 1 tsp-1 tbsp (5 mL-15 mL) of dough. Roll into coloured 
sugars. Place on prepared baking sheets. 

4. Bake in preheated oven 13-15 minutes, depending on size. Immediately poke hole through each 
cookie while warm to make into edible jewellery. Cool on wire rack. 

5. String cookies onto a thin decorative ribbon or long piece of thin licorice and tie ends 
together to secure. 

Tip 

• For a great Halloween activity the kids will love, purchase some extra candies with holes in them 
or make holes in the candies to use as beads. Have the kids string both the candies and cookies 
onto a ribbon or licorice. This is also a fun activity for a birthday party! 



Try these fun ideas with your kids at Halloween! 






Frighteningly delicious! 


Ghostly Brownies 

Prep: 20 minutes \ Bake: 62 minutes \ Makes: 16 servings \ Freezing: brownies without the meringue 




Brownies 

1 14 cups (300 mL) Chipits® Semi-Sweet 
Chocolate Chips 
% cup (175 mL) butter 
3 eggs 

1 14 cups (300 mL) sugar 
1 tsp (5 mL) vanilla extract 
1 cup (250 mL) Robin Hood® All Purpose Flour 
% tsp (4 mL) baking powder 
14 cup (50 mL) Chipits® Semi-Sweet 
Chocolate Chips 
Meringue 

1 cup (250 mL) Naturegg™ 

Simply Egg Whites™, well shaken 
1 cup (250 mL) sugar 

1 tbsp (15 mL) Fleischmann’s® 

Canada Brand Corn Starch 
16-20 Chipits® Semi-Sweet Chocolate., 


1. Preheat oven to 350°F (180°C). Grease a 9” (24 cm) springform pan. 

2. Brownies: Melt chocolate chips with butter. Reserve. 

3. Whisk eggs with sugar and vanilla in a large bowl. Beat in chocolate and butter 
mixture. Stir in remaining ingredients. 

4. Pour mixture into prepared pan and bake in preheated oven 45-50 minutes. 
Remove from oven. 

5. Meringue. Once brownies are made, beat egg whites using mixer at high speed until 
soft peaks form. Slowly beat in sugar, continuing to beat until stiff peaks form. Gently 
fold in corn starch. Spoon 1 cup (250 mL) meringue over baked brownies. Place 
remaining meringue into piping bag with a W (2.5 cm) plain tip, or place in heavy 
plastic bag and cut a W (2.5 cm) hole in one corner. Pipe about 8-10 ghostly shapes 
over the prepared brownies. Add chocolate chips to the meringue peaks for eyes. 

4. Bake again in preheated oven 10-12 minutes or until meringue is lightly browned. 

Tip 

• If short on time, bake the brownies ahead of time and make the meringue topping 
party! To freeze brownies wrap well in foil and place in plastic freezer bag. 


visit SimplyHomemade.ca 
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Dark Chocolate Pecan Squares 

Prep: 25 minutes + 30 minutes chilling time \ Bake: 50 minutes \ Makes: 16 squares \ Freezing: excellent 

1. Crust Blend flour and salt in a medium size mixing bowl. Cut chilled shortening into W 
(1.3 cm) cubes. Mix in chilled shortening cubes into flour mixture using a pastry blender, 
or two knives until mixture resembles coarse crumbs with some small pea-sized pieces 
remaining. Sprinkle half of ice water over the flour mixture. Using a fork, stir and draw flour 
from bottom of bowl to the top, distributing moisture evenly. Add remaining water, 

1 tbsp (15 ml_) at a time, until dough is moist enough to hold together. 

2. Flatten dough into W (1.3 cm) thick round disk. Wrap in plastic wrap. Chill in refrigerator for 
30 minutes or up to 2 days. 

3. Preheat oven to 375°F (190°C). 

4. Roll chilled dough on a lightly floured surface into a 14” square (36 cm). Transfer 
dough into a 9” x 9” (2.5 L) square baking dish. Trim edges to height of baking dish. 

Roll edge under so dough comes % of the way up the sides of the dish. 

5. Filling. Spread melted chocolate over the bottom of the dough. Refrigerate to set. 

Cover with pecans once cooled. 

6. Whisk together eggs, brown sugar and vanilla in a large bowl. Whisk in corn syrup. Stir in 
chocolate chips. Pour over pecans. 

7. Bake in preheated oven until filling is puffed, about 50 minutes. 


Crust 

1 1/3 cups (325 mL) Robin Hood® 

All Purpose Flour 
Yz tsp (2 mL) salt 
Yz cup (125 mL) Crisco® 

All-Vegetable Shortening, cold 
3-6 tbsp (45-75 mL) ice water 
Filling 

Yz cup (125 mL) Chipits® 

Semi-Sweet Chocolate Chips, melted 

2 cups (500 mL) toasted pecans 

3 eggs 

>2 cup (125 mL) Redpath Dark Brown 
Sugar, packed 

1 tsp (5 mL) vanilla extract 
3 A cup (175 mL) Crown®/BeeHive® 
Golden Corn Syrup 
Yz cup (125 mL) Chipits® 

Semi-Sweet Chocolate Chips 




Treat your friends and family to something sweet! 


Chocolate Tiramisu 


Prep Time: 25 minutes + 4 hours chilling \ Makes: 10-12 servings \ Freezing: not recommended 



2 cups (500 mL) Folger’s Classic Roast® 

brewed coffee, cold 

1 container (1 lb/500 g) mascarpone cheese 
1 can (300 mL) Regular or Low Fat 

Eagle Brand® Sweetened Condensed Milk 
1 cup (250 mL) whipping cream 
1 >2 cups (375 mL) Chipits® Semi-Sweet 
Chocolate Chips, melted and slightly cooled 
36-40 Italian ladyfinger cookies 
1 tsp (5 mL) vanilla extract 


1. Place cold coffee in a shallow bowl. Reserve. 

2. In a separate bowl, beat mascarpone and condensed milk until well combined. Reserve. 

3. Whip cream in a large bowl until it holds stiff peaks. Add vanilla into whipping cream. 
Gently fold into reserved mascarpone mixture until combined. Lightly swirl in melted and 
cooled chocolate. 

4. Dipping both sides of each ladyfinger cookie into cold coffee, line bottom of a 9” x 13” 

(3 L) baking dish with 18 ladyfinger cookies in 3 rows, trimming edges if necessary. 
Spread half the chocolate swirled mascarpone filling, about 2 cups (500 mL), on top. 

Dip remaining ladyfinger cookies in coffee and arrange over filling in pan. Spread 
remaining mascarpone filling on top. 

5. Chill, covered with plastic wrap, at least 4 hours. 

Tips 

• Tiramisu can be refrigerated for up to 2 days. 

• Compliment your tiramisu with Folgers Gourmet Selections™ Lively Colombian 
Coffee for that added touch! 
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Milk Chocolate Fudge Layer Cake 


Prep: 25 minutes \ Bake: 50 minutes \ Makes: 24 servings \ Freezing: excellent 



Cake 

1 cup (250 mL) Chipits® Milk Chocolate Chips 
1 cup (250 ml_) Crisco® All-Vegetable Shortening 

1 can (375 mL) Regular, 2% or Fat Free Carnation® Evaporated Milk 
Z 2 cup (125 mL) vinegar 

% cup (175 mL) each; Redpath Dark Brown Sugar, 
packed and granulated sugar 
4 eggs 

2 tsp (10 mL) vanilla extract 

2 Vi cups (625 mL) Robin Hood® Best for Cake & Pastry Flour 
34 cup (125 mL) cocoa powder 
2 tsp (10 mL) baking soda 
1 tsp (5 mL) baking powder 
34 cup (125 mL) Chipits® Semi-Sweet Chocolate Chips 
Milk Chocolate Frosting 
8 oz (250 g) cream cheese, softened 
14 cup (125 mL) butter, softened 
6 cups (1.5 L) icing sugar 

1 tsp (5 mL) vanilla extract 

2 cups (500 mL) Chipits® Milk Chocolate 
Chips, melted and slightly cooled 


1. Preheat oven to 350°F (180°C). Grease two 9” (23 cm) cake pans. 

2. Cake. In a pot melt chocolate chips and shortening together. Cool. 

3. In a separate bowl, combine evaporated milk and vinegar. Reserve. 

4. In a medium bowl, beat sugars, eggs and vanilla until mixture is thick, 
about 3-5 minutes. Fold in chocolate mixture. Beat until combined. 

5. Mix next 4 ingredients together. Add half of dry mixture to wet 
ingredients. Add milk mixture and then remaining dry mixture. Fold in 
chocolate chips. Divide batter between the two prepared cake pans. 

6. Bake in preheated oven 45-50 minutes or until a toothpick 
inserted in centre of cakes comes out clean. 

7. Frosting. Beat cream cheese and butter until light and well 
combined. Add icing sugar 1 cup (250 mL) at a time, beating well 
after each addition. Beat in vanilla and chocolate. Thin out with 

1 -2 tbsp (15-30 mL) of milk if necessary. 

8. Assembly. Slice each cake in half horizontally to create 4 layers. 
Spread first layer with about 1 cup (250 mL) frosting, continue with 
each layer, icing top and sides of cake. Refrigerate until ready to eat. 





Indulge in the finer things in life! 


Strawberry Lennon Slices 

Prep: 15 minutes \ Bake: 48 minutes \ Makes: 36 slices \ Freezing: excellent 



Crust 

1 Vi cups (375 mL) Robin Hood® All Purpose Flour 

Vi cup (125 mL) icing sugar 

% tsp (1 mL) salt 

% cup (175 mL) cold butter, cubed 

Filling 

4 eggs 

1 can (300 mL) Regular or Low Fat 

Eagle Brand® Sweetened Condensed Milk 
>2 cup (125 mL) lemon juice 

2 tbsp (30 mL) lemon zest 

1 jar (250 mL) Smucker’s® Pure Strawberry Jam 
icing sugar for decoration 


1. Preheat oven to 350°F (180°C). Line a 9” x 13” (3 L) baking dish with parchment 
paper, overlapping the longer sides for easy removal. 

2. Crust Pour flour, icing sugar and salt in bowl of food processor fitted with metal 
blade. Pulse until blended. Add cold, cubed butter and process mixture until it 
looks like little crumbs, about 15 seconds. Transfer mixture to prepared pan and 
press firmly onto the bottom of pan. 

3. Bake in preheated oven 15-18 minutes, until edges are golden. 

4. Filling. In a large bowl, beat the eggs with a handheld whisk until they are well 
mixed. Add the sweetened condensed milk and beat until it is fully incorporated. 
Whisk in lemon juice and zest. 

5. Spread jam over hot crust. Pour filling over and bake for 25-30 minutes, or until 
filling has set. 

6. Cool bars in the pan on wire rack. When cold dust with icing sugar and slice. 
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Pavlova 

Prep: 15 minutes I Bake: 1J4 hours I Makes: 16-20 servings I Freezing: meringue, excellent 


Meringue 

1 cup (250 mL) Naturegg™ Simply Egg Whites™, 

well shaken 

1 cup (250 mL) granulated sugar 
1 tbsp (15 mL) white vinegar 

1 % cups (425 mL) icing sugar, sifted 

2 tbsp (30 mL) Fleischmann’s® Canada Brand Corn Starch 

Filling 

1 can (300 mL) Regular or Low Fat Eagle Brand® 
Sweetened Condensed Milk 


1. Preheat oven to 250°F (121 °C). Line a large baking sheet with parchment 
paper. 

2. Meringue : In a large bowl, beat egg whites until light and starting to hold 
shape. Gradually add granulated sugar to egg whites and beat until firm. 
Beat in vinegar. Gently fold in icing sugar and corn starch into meringue 
mixture in thirds. 

3. Spoon egg whites into a circle on prepared baking sheet, about 12” (30 cm). 

4. Bake in preheated oven for 1 34 hours. Turn off oven, leave door ajar and 
let meringue cool in oven. 


2 cups (500 mL) thick plain yogurt 
14 cup (50 mL) lemon juice 
1 tbsp (15 mL) lemon rind 

1 tsp (5 mL) vanilla extract 

Berry Sauce 

2 cups (500 mL) Europe’s Best® 4-Field Berry Mix, frozen 
14 cup (125 mL) Smucker’s® Pure Strawberry Jam 

1 tsp (5 mL) vanilla extract 

Garnish 

2 cups (500 mL) Europe’s Best® 4-Field Berry Mix, frozen 


5. Filling. Mix all ingredients together until well combined. 

6. Sauce : Place frozen berries and jam in a small saucepan. On low heat, 
simmer for 2-3 minutes. Remove from heat, stir in vanilla. Reserve. 

7. Assembly. Gently spoon filling over cooled meringue. Spoon reserved 
berry sauce over filling, don’t worry if it runs down the sides! Top with 
frozen berries. Sprinkle with icing sugar and garnish with fresh mint. 


Tip 


icing sugar (optional) 


1 Make meringue ahead, keep in cool dry place or wrap well and freeze. If 
wrapped well, can be stored for up to 1 month. Assemble dessert just 
before serving. 



mint sprigs (optional) 






visit EuropesBest.ca 
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Chocolate Caramel Cookie Bark 

Prep: 15 minutes I Bake: 23 minutes I Makes: 90 2”x 2”pieces I Freezing: excellent 


Cookie 

1 cup (250 ml_) butter, melted 

Z 2 cup (125 mL) granulated sugar 
% cup (50 mL) brown sugar, packed 

1 tsp (5 mL) vanilla extract 

2 tbsp (30 mL) water 

2 cups (500 mL) Robin Hood® 

Nutri™ Flour Blend 
>2 tsp (2 mL) baking soda 

% tsp (1 mL) salt 

Topping 

1 cup (250 mL) butter 

1 cup (250 mL) brown sugar, packed 

2 pkgs (540 g) Chipits® Milk Chocolate 
Chips (3 cups/750 mL) 

1 cup (250 mL) toasted almonds, finely 
chopped (optional) 


1. Preheat oven to 350°F (180°C). Grease a 17” x 11 ” (45 cm x 29 cm) baking sheet and 
line with parchment paper, overlapping the two ends for easy removal. 

2. Cookie. Beat butter, sugars, vanilla and water until smooth. Add remaining 3 ingredients 
and beat until mixture is combined. 

3. Spread dough to cover prepared baking sheet. 

4. Bake in preheated oven 15 minutes. 

5. Topping. Meanwhile, over medium heat bring butter and brown sugar to a boil. Stir to 
combine. Spread mixture over partially baked cookie dough. Return to oven and bake an 
additional 8 minutes until caramel is bubbling. 

6. Remove from oven, immediately sprinkle chocolate chips over hot caramel. Wait 5 
minutes and spread melted chocolate over cookie. If using nuts, sprinkle over chocolate. 

7. Cool in refrigerator until chocolate is set. Once at room temperature, break or cut cookie 
slab into irregular pieces or into your favourite cookie cutter shapes. 

Tip 

• Also tastes great cold. Try freezing for unexpected guests over the holidays! 
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Nutrients Per Serving 


Recipe 

Serving Size per recipe 

Cal 

Pro (g) 

Fat (g) 

Carb (g) 

Fib (g) 

Sod (mg) 

Choi (mg) 

Cranberry Focaccia 

1 slice (2.1 OOZea) 

175 

4 

4.9 

29.5 

1 

294 

13 

Brown Sugar Blend Banana Cake 

1 serving (2.80 OZ ea) 

210 

4 

8.7 

29.9 

2.2 

91 

24 

Spiced Toffee Chippers 

1 cookie (0.8 OZ ea) 

114 

1 

6.6 

13.1 

0.6 

49 

7 

1 -Dish Apple Streusel 

1 serving (5 OZ ea) 

339 

5.9 

11.5 

54.5 

1.5 

250 

50 

Mini Grilled Tasters 

2 Grilled Tasters (4.2 OZ ea) 

263 

15.9 

14 

18.1 

0.7 

795 

91 

Savoury Beet Bites 

1 slice (7.90 OZ ea) 

128 

4.6 

8.4 

8.4 

0.6 

162 

17 

Orzo Salad 

1 serving (5.80 OZ ea) 

273 

6.9 

14.9 

28.5 

2 

622 

14 

Apple Squash Soup 

1 cup (10.60 OZea) 

138 

4.1 

3 

25.9 

3.6 

637 

6 

Pumpkin Pie Crisp 

1 serving (4 OZ ea) 

312 

4.7 

15.3 

40.4 

2 

2.35 

39 

Beaded Charms 

1 cookie (0.60 OZ ea) 

92 

0.7 

5.8 

9.3 

0.2 

41 

15 

Ghostly Brownies 

1 slice (2.80 OZ ea) 

320 

3.8 

13.9 

45.6 

1.3 

100 

58 

Dark Chocolate Pecan Squares 

1 square (2.70 OZ ea) 

339 

4.2 

21.1 

35.5 

2.2 

105 

35 

Chocolate Tiramisu 

1 serving (5.20 OZ ea) 

525 

7.9 

34.8 

45.6 

1.6 

87 

163 

Milk Chocolate Fudge Layer Cake 

1 serving (5.20 OZ ea) 

592 

6.7 

29.8 

76.7 

2.2 

227 

67 

Strawberry Lemon Slices 

1 slice (1.40 OZ ea) 

130 

2.3 

5.4 

18.4 

0.3 

67 

35 

Pavlova (featured on cover) 

1 serving (4.40 OZ ea) 

222 

4.7 

3.3 

44 

1.7 

56 

11 

Chocolate Caramel Cookie Bark 

1 piece (0.60 OZ ea) 

94 

0.9 

5.9 

9.8 

0.5 

48 

13 
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^oodn-ess of whole wheat. 
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CANADA 


ChTpits 

EE@CM 


Yeast 

Fleischmann’s® 

Levure 



[Canadian Wheat Makes it Good] 




For more recipes and information on 
Smucker Foods of Canada Co. products visit 

simplyhomemade.ca 


© Smucker Foods of Canada Co. or its affiliates. Carnation is a trademark of Societe des Produits Nestle S.A., used under license. All other trademarks are the property of their respective owners. 
SPLENDA® is a registered trademark of Johnson & Johnson Inc. 

BeeHive®, Crown®, Lily White®, Challenge®, Benson’s® and Fleischmann’s® are registered trademarks of ACH Food Companies, Inc. 

TM Trademarks of Burnbrae Farms Limited 

CHIPITS® is a trade mark of Hershey Chocolate Canada Inc., used with permission 
SKOR® is a trademark of Hershey Chocolate & Confectionary Corp., used under license 
Redpath is a registered trademark of Redpath Sugar Ltd. 















